Science in the Kitchen

Investigate why a fresh
egg sinks and an old
egg floats. Research
the structure of the
egg — what is it
that is causing
the egg to float
more and
more, the
older it gets?

Identify reversible and irreversible
changes in the kitchen such as
freezing, melting, evaporating,
condensing. Discuss how
these principles are used in
recipes.

Investigate what yeast is and
how it makes bread rise? When
making bread, what promotes the
growth of yeast?

Explore the process of
oxidisation and use this
knowledge to explain
why we use acidulated
water to prevent
some kinds of cut
fruit and vegetables
from browning (e.g.
artichokes, pears or
potatoes).
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